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(57)Abstract: 

PURPOSE: To obtain a nutritional supplementary food retaining natural type vitamin C 
at a high unit and in stable conditions. 

CONSTITUTION: Edible powder such as kale (Brassica oleracea L.) powder or 
chlorella powder is used as base powder and juice of acerola cherry is added as a 
vehicle to the base powder and the mixture is formed into an arbitrary shape. 
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CLAIMS 



[Claim(s)] 

[Claim 1] The supplement which contains so much the natural mold vitamin C 
characterized by setting edible powder, such as kale powder, chlorella powder, and 
cereals powder, as base powder, adding acerola fruit-juice liquid as an excipient to the 
base powder concerned, and coming to fabricate this in the configuration of 
arbitration. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] This invention relates to the supplement which comes so much 
to contain the natural mold vitamin C which used acerola fruit-juice liquid as an 
excipient. 
[0002] 

[Background of the Invention] Although it is not necessary to argue now that vitamin 
C is an important nutrient on health, it is almost the case which current and vitamin C 
use the water solution of grape sugar as a raw material as a industrial manufacturing 
method, many reactions are repeated using concentrated sulfuric acid, a hydrochloric 
acid, etc., and it finally takes out as an ascorbic acid, and is being used as vitamin C. In 
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addition, although the amino acid as a seasoning etc. is industrially manufactured using 
the hydrochloric acid etc., it is pointed out that chloropropane diol (MCP) is generated 
as side reaction of hydrochloric-acid processing. Although MCPs are some mutagen 
contained in a proteinic hydrochloric-acid decomposition product and it is the 
by-product of an organic chlorine system, it is known as matter which attaches a 
blemish to a gene and starts mutation into a cell. According to the joint research of 
Tokyo University of Fisheries and the National Institute of Public Health, an average 
of 0.045 ppm of a maximum of 0.29 ppm of MCPs of the organic chlorine-based matter 
are detected from 20 points among 83 proteinic hydrochloric-acid hydrolyzates. 
Moreover, it has also become clear that the strange variation matter stronger than 
MCP in addition to this MCP is also contained. 

[0003] On the other hand, from the amino acid obtained by the natural technique, such 
as proteinic zymolysis and a boiling water extract, the abnormality matter is not 
detected at all. It cannot be said at all that it is harmless on the relation which 
processes grape sugar with a hydrochloric acid etc. also in the industrial 
manufacturing method of vitamin C. the fault of said vitamin C of the former carried 
out according [ this invention ] to a industrial process in view of the importance of a 
life object — apprehending — insurance — it is going to offer the supplement which 
contained harmless natural mold vitamin C so much. 

[0004] As described above, as for current, vitamin C is industrially manufactured from 
the water solution of grape sugar using the hydrochloric acid etc. However, it is clear 
vitamin's C by hydrochloric-acid processing to have entailed risk, such as a 
by-product of an organic chlorine system. Moreover, it is pointed out that there is a 
problem in respect of shelf life that it will be easy to disassemble it if the water 
solution of vitamin C touches light, heat, and air. The result of having strove for 
researches and developments wholeheartedly this invention persons getting the 
supplement which was excellent also in shelf life, including natural mold vitamin C so 
much, It notes that a lot of natural mold vitamin C is contained in the fruits of the 
acerola (ACEROLA) which is a kind of the tropical fruit which makes the tropics, such 
as West Indies and South America, a point of origin. The undiluted solution of this 
acerola fruit-juice liquid, or concentration liquid Kale powder, chlorella powder, By 
using it as an excipient of the base powder which consists of edible powder like 
cereals powder, it comes to obtain the supplement which was excellent also in shelf 
life with the shape of a solid-state or fine particles, including the natural mold vitamin 
C of the daily dose which carries out expected, and this invention is completed. 
Therefore, the purpose of this invention removes the evil of the vitamin C 
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manufactured in chemosynthesis, and is to offer the supplement using the effective 

nutrition effectiveness of natural mold vitamin C. 

[0005] 

[Elements of the Invention] When explaining the configuration of this invention for 
attaining said purpose in full detail, it is the supplement which contains so much the 
natural mold vitamin C characterized by setting edible powder, such as kale powder, 
chlorella powder, and cereals powder, as base powder, adding acerola fruit-juice liquid 
as an excipient to the base powder concerned, and coming to fabricate this in the 
configuration of arbitration, and it was checked that vitamin C 1 50mg or more 
contains in 100g of this invention supplements. 

[0006] As described above, originally vitamin C tends to melt into water, and it is easy 
to break by heat, the beam of light, oxygen, etc., and acerola fruits are also 
unexceptional and it is not early easy [ the preservation ] to decompose. Therefore, 
frozen preservation is usually performed. Moreover, if the juice liquid of an acerola is 
not frozen promptly, either, the reduction in vitamin C is not escaped. Then, after 
condensing acerola fruit-juice liquid by the well-known low-temperature vacuum 
distilling method etc. in this invention and adjusting acidity moderately, This is added 
as an excipient in the base powder which consists of cereals powder in kale 
(non-folded into a head cabbage) powder, chlorella powder, or the end of a soybean 
meal roast processing was carried out. Let the vitamin C of a natural mold which 
fabricated with the existing tableting machine and was excellent in shelf life be the 
supplement of the shape of 150mg / a solid-state contained 100g or more after 
making it dry to some extent. In addition, as for the gestalt of this invention 
supplement, it is needless to say that you may make it make it fine particles-like 
besides the shape of an above-mentioned solid-state, applying this to disintegrator 
further. 

[0007] Although it had added in these fine particles by making ethanol, AMANORU, a 
friend call, etc. into an excipient conventionally when a supplement was further 
manufactured by using starch etc. as the base, kale powder, chlorella powder, and, of 
course by these excipients, the increment in the vitamin C in food was not expectable 
at all. This invention changes to these excipients, fabricates a product using acerola 
fruit-juice liquid, and succeeds in enhancement of the natural mold vitamin C in a 
supplement at coincidence. Just by especially the chlorophyll that these powder has 
when kale powder and chlorella powder are set as base powder coexisting with vitamin 
C originally, many efficacy is demonstrated according to the synergistic effect, and 
while this invention holds the nutrition of the chlorophyll in food by reinforcing natural 
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mold vitamin C, the supply of it by which natural mold vitamin C was stabilized is 

attained. And although the reduction of vitamin C is early when having melted into 

water like fruit-juice liquid, other ingredients are used as the base and they are 

powder and the thing whose long-term preservation will be stabilized in comparison if 

it solidifies, and is attained from the time of aqueous. 

[0008] 

[Example] 

(1) After having mixed 100ml, stirring acerola fruit-juice liquid (1.26% of acidity, 1.69% 
of vitamin C) as an excipient to 300g of kale desiccation powder and obtaining about 
400g granulation of mesh 1.4phi, the supplement of the vitamin C which carries out 
after [ about 6 hour desiccation ] disintegration at 40 degrees C and which is shown in 
one in Table (shaping of arbitration is also possible for a product using a tableting 
machine with granulation) 1, and chlorophyll content was obtained. 

(2) After having blended 1 5g (5%) of chlorella powder with 285g (95%) of kale 
desiccation powder, carrying out mixed churning of the 150ml (1.56% of acidity, 1.57% 
of vitamin C) of the acerola fruit-juice liquid as an excipient and obtaining about 450g 
granulation of mesh 0.7phi, it dried at 40 degrees C for about 6 hours, and fabricated 
with the tableting machine, and the supplement of the vitamin C shown two in Table 1 
and chlorophyll content was obtained. 

(3) The vitamin C which it is made to dry for about 6 hours, fabricates to it with a 
tableting machine, and is shown in it three in Table 1 after blending 30g (10%) of 
lactoses, carrying out 200ml mixing churning of the acerola fruit-juice concentration 
liquid (3.21% of acidity, 3.85% of vitamin C) as an excipient and obtaining about 500g 
granulation of mesh 1.4phi to 270g (90%) of chlorella powder, and the supplement 
containing chlorophyll were obtained. 

(4) Mix 270g (brown rice fermentation desiccation powder) (54%) of rise mash 
desiccation powder, 30g (6%) of black soybean torrefaction powder, 90g (18%) of 
lactoses, 90g (1 8%) of powdered sugar, 5g (1%) of starch, and friend call 1 5g (3%). After 
carrying out 150ml mixing churning of the acerola fruit-juice liquid same as an 
excipient as an example (2) at it, obtaining about 650g granulation of mesh 0.8phi and 
drying at 40 degrees C for about 6 hours, the supplement of vitamin-C content which 
fabricates with a tableting machine and is shown in 4 of Table 1 was obtained. 

(5) After having mixed 25g (5%) of chlorella powder, carrying out mixed churning of the 
250ml for acerola fruit-juice concentration liquid (3.21% of acidity, 3.85% of vitamin C) 
as an excipient and obtaining about 750g granulation of mesh 1 .2phi to 475g (95%) of 
kale desiccation powder, it dried at 40 degrees C for about 6 hours, and fabricated 
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with the tableting machine, and the supplement of the vitamin C shown 5 of Table 1 
and chlorophyll content was obtained. 

(6) Carry out mixed stirring of 450g (90%) of yellow soybean torrefaction powder, 45g 
(9%) of kale powder, and the 5g (1%) of the chlorella powder. 450ml mixing stirring of 
the acerola fruit-juice concentration liquid (8.2% of acidity, 15.3% of vitamin C) is 
carried out as an excipient at it. After obtaining about 1kg granulation of mesh 1.2phi, 
it dried at 40 degrees C for about 6 hours, and fabricated with the tableting machine, 
and the supplement of the vitamin C shown in 6 of Table 1 and chlorophyll content 
was obtained. 

(7) After carrying out 500ml mixing stirring of the acerola fruit-juice concentration 
liquid same to 500g (100%) of yellow soybean torrefaction powder as an example (6) 
and obtaining about 1kg granulation of mesh 1.2phi, it dried at 40 degrees C for about 
6 hours, and fabricated with the tableting machine, and the supplement of vitamin-C 
content shown in 7 of Table 1 was obtained. 

[Table 1] 
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[0009] 

[Comparative Example(s)] 

(1) Mixed churning of 1 9.7kg [ of kale desiccation powder ] and corn-starch 0.2kg, red 
egg dextrin 0.1kg, 4.25I. of ethanol, and the 5.25I. of the water was carried out, about 
29.5kg granulation of mesh 1.4phi was obtained, and the supplement of vitamin C and 
chlorophyll content shown in 1 of Table 2 was obtained after about 6-hour desiccation 
at 40 degrees C. 

(2) 5.4kg (brown rice fermentation desiccation powder) (54%) of rise mash powder, 
0.6kg (6%) of black soybean torrefaction powder, 1.8kg (18%) of lactoses, 1.8kg (18%) of 
powdered sugar. Mixed churning of 0.1kg [ of starch ] (1%) and friend call 3kg (3%), 61. 
of AMANORU, and the 61. of the acetic-acid liquid was carried out, about 25kg 
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granulation of mesh 0.8phi was obtained, it fabricated at 40 degrees C with the 
tableting machine after about 6-hour desiccation, and the supplement of the data 
shown in 2 of Table 2 was obtained. 

(3) 148mg / 100g, and the chlorophyll of the vitamin C of a kale powder simple 
substance were 701 mg / 100g. (3 of Table 2) 

(4) 24mg / 100g, and the chlorophyll of the vitamin C of a chlorella powder simple 
substance were 2.54%. (4 of Table 2) 

[Table 2] 
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[0010] One in Table 1 is the vitamin C of a supplement and the data of chlorophyll 
which are applied to an example (1) as described above. The vitamin C of a kale 
powder simple substance and the content of chlorophyll are as being shown in three in 
Table 2, compared with 122mg of the vitamin C of the kale product by the ordinary 
process which does not use the acerola fruit-juice liquid of the example of a 
comparison (1) as an excipient / 100g, the content of the vitamin C of an example (1) 
shows 579mg / 100g, and its effectiveness of this invention is remarkable at about 4.7 
times. It is data of vitamin C and chlorophyll which mixed chlorella and used acerola 
fruit-juice liquid as an excipient, and compared with the example of a comparison (1) 
for which vitamin C does not use acerola fruit-juice liquid as an excipient, about 6 
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times as many 816mg as this / 100g are shown in kale powder, and, as for two in Table 
1, chlorophyll also shows twice [ about ] as many 465mg as this / 100g to it by 
chlorella addition. Furthermore, the content of the vitamin C which used acerola 
fruit-juice concentration liquid for the chlorella and the lactose of an example (3) as 
an excipient shows 1.25 52 times as many% as this compared with 24mg of the 
chlorella simple substance of four in Table 2 of the example of a comparison / 100g. 
The data of 4 of Table 1 do not show the content of the vitamin C of an example (4), 
and vitamin C in case this product does not use acerola fruit-juice liquid at all shows 
356mg / 100g compared with being 0 as it is shown in 2 of Table 2, and it is proving 
the nutrition auxiliary effectiveness of this invention which uses acerola fruit-juice 
liquid as an excipient. Although the data of 5 of Table 1 are data of an example (5) and 
the compounding ratio of a kale and chlorella is completely the same as that of an 
example (2) In the case of an example (5), compared with an example (2), it is twice 
[ about ] the concentration of the acerola fruit-juice liquid used as an excipient of this, 
therefore it is also 1.66% and twice [ about ] the content of vitamin C of this, and it 
means that the contents of vitamin C also differ with the concentration of the acerola 
fruit-juice liquid used as an excipient. it is what it is data of an example (6), and 9 to 1 
came out of the torrefaction powder and kale powder of a yellow soybean of cereals 
powder to base powder comparatively, mixed the data of 6 of Table 1 , carried out 
mixing stirring of the advanced concentration liquid of acerola fruit juice as an 
excipient, and obtained the product, and the content of the vitamin C in a product 
increases, so that the enrichment of the acerola fruit-juice liquid as an excipient is 
high. Furthermore, the data of 7 of Table 1 are data of an example (7), and even if they 
set only powder, such as cereals which do not contain chlorophyll at all, as base 
powder, they can obtain the supplement which contained vitamin C in altitude with the 
acerola fruit-juice concentration liquid as an excipient. Thus, since it is very little 
intake in the supplement which contained vitamin C highly, and nutrition assistance of 
the initial complement of the vitamin C for a day is possible, it is stable in comparison 
for a long period of time compared with a water solution and a cellular phone is also 
convenient also for supply of the natural mold vitamin C at the time of a travel etc. 
when vitamin C is moreover fine particles, it is suitable. 
[0011] 

[Effect of the Invention] If the matter of harmful to the body everything including a 
chemical goes into the inside of the body, in order to eliminate such harmful matter, an 
antioxidation enzyme will work, but since the work declines with the time of illness, 
and aging, the nutrition assistance as an antioxidant is inevitably needed. The nutrition 
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effectiveness attracts attention to vitamin C most as an antioxidant Although health 
people's blood also has a report that it was health people's quadrant in 0.26mg, by the 
gun patient to about 1 mg vitamin C being in 1 deciliter, it is supposed that 
consumption of vitamin C is so intense and nutrition assistance of vitamin C is needed 
of a gun patient. In the present condition of today's food that the chemical is flooded 
with intake of the vitamin C only from such food although vitamin C is contained in 
vegetables or fruit, it cannot be said that it is enough for a healthy person to also 
maintain the health. Therefore, nutrition assistance of 1000mg [ per ] (1g) vitamin C is 
needed day. This invention which offers effective natural mold vitamin C safe for the 
bottom of the uneasy present condition to such health and as a supplement greatly 
contributes to health maintenance of people. 



[Translation done.] 
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